Brewing Log Sheet 



BEER DETAILS 



Est. IBU 



ABV 



% Est 



Name 
Style 
Batch Size 



Brew Date DD/MM/YY 



/ / 



Bottling Date DD/MM/YY 



/ / 



Gallon(s) 



Ready to Drinl< DD/MM/YY 



/ / 



Amount (lb) 



Grain 



Amount 



Item 



SI 

O 

DC 



Ul 

o 

V) 

-J 

o 

OQ 



Time 



FERMENTING DETAILS 

Est. OG 



Measured OG 



Efficiency 



Est. FG 
Measured FG 
Yeast 



Est. Efficiency 
ABV 

Pitclning Temp 



°F 
155 



150jr 



145 



°F 
80 

70 

60, 



Bottling 
Temp 

Priming 
Sugar 

Amount 

Water 
Volume 



30 60 min 

Mash Temperature 



7 14 21 

Fermentation Temperature 



NOTES 



Beer Tasting Sheet 



BEER DETAILS 



Name 



Style 



Est. IBU 



ABV 



% 



Primary 
Secondary 
Aged 



Days 



Days 



Days 



APPEARANCE 



Colour 



O , 

Straw 



1^ 



Gold 



Amber 



Hi 



Hi 



Copper 



Clarity C> 



-O 



-O 



-o 



Clear Particles Hazy Opaque 



Head O 



Q Carbonation C> 



-o — o — o — o 

Lively Excessive 



HOPS 



Grassy 



Piney 



Earthy ^ /' -' 



Herbal " 



\ \ Spicy 




Is the flavour... 

pVery 
> Fairly 

Little 
p Maybe 
>None 



Bitterness 



o — o — o — o 



Intensity 
Impression 



[ Smooth 



o — o 



-o 



Citrus 



/ , Floral 



Fruity 



Notes/Suggestions; 



— O 

Strong 



-o — o — o — o 



-o — o 

Complex 



MALTS 



Caramel 



Malty 



Toasted 



Sweet 




Is the flavour... 

pVery 
> Fairly 
,,-<f) A Little 
p Maybe 
>None 



Sweetness 

Plain 



-o — o — o — o 



Intensity 



Impression 



' / / Chocolate 



Grain/Bread 



Coffee 



Notes/Suggestions: 



o — o — o — o 



strong J 



o — o — o — o 



Complex 



FAULTS 

O Acetaldehyde - Green apple-like aroma and flavour. 

O Alcoholic - The flavour, warming of ethanol and higher alcohols. 

O Astringent - Puckering, lingering harshness or dryness in the finish 

O Diacetyl - Artificial butter, butterscotch, or toffee aroma and flavour. 

O DMS - A sweet, cooked or canned corn-like aroma and flavour. 

O Estery - Flavour of any ester (fruits, fruit flavourings, or roses). 

O Grassy - Aroma/flavour of fresh-cut grass or green leaves. 

O Light-Struck - Similar to the aroma of a skunk. 

O Metallic - Tinny, coiny, copper, iron, or blood-like flavour. 

O Musty - Stale, musty, or mouldy aromas/flavours. 

O Oxidized - Stale, winy/vinous, cardboard, papery, or sherry-like. 

O Phenolic ~ Spicy, smoky, plastic, plastic adhesive strip, or medicinal. 

O Solvent - Aromas and flavours of higher alcohols (fusel alcohols) 

O Sour/Acidic - Sharp and clean (lactic acid), or vinegar-like 

O Sulfur - The aroma of rotten eggs or burning matches 

O Vegetal - Cooked, canned, or rotten vegetable aroma and flavour 

O Yeasty - A bready, sulfury or yeast-like aroma or flavour 



CHANGES 



Brew Again? O O O 

^ I Yes Needs Work No 



